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Orange Marmalade
Purpose of Experiment
The purpose of this experiment is to prepare and evaluate different types of preserved fruit products. A week later, an evaluation will be conducted to assess the sensory attributes, such as viscosity, color and spreadability, of different the preserved fruit products. Our group was responsible for preparing the orange marmalade.
Data Analysis 
1. Record data of preserved fruit product prepared by your group. 
	TSS of preserved fruit product
	66.5%

	pH of preserved fruit product
	2.85

	Weight of jars of preserved fruit product
	1028.6g

	
	1094.7g

	
	1036.9g

	
	991.7g

	Weight of an empty jar + cover
	288.3g


2. Comment on the measurements taken by your group.  
· Weighing of all ingredients needed to produce the orange marmalade including: orange juice, lemon juice, sugar, pectin, citric acid etc.
· Measuring TSS on orange marmalade until it is approximately 65-68%
· After the addition of citric acid, pH was measured using the pH meter
3. Calculate the net weight of one jar or bottle of preserved fruit product prepared by your group. 
[(Wt. of Jar 1 + Wt. of Jar 2 + Wt. of Jar 3 + Wt. of Jar 4) – (Wt. of Empty Jar with Cover x 4)] /4
= [(1028.6g + 1094.7g + 1036.9g + 991.7g) – (288.3g x 4)]/4= ~750g
Evaluation
1. In the following lab session prepare your preserved fruit product sample for evaluation by all groups: place preserved fruit product on a labelled plate/cup on the evaluation table.  
In the lab.
2. Evaluate the spreadability of apple jelly.  




3. Evaluate the following sensory attributes: spreadability and peel suspension of orange marmalade.  


4. Compare the following sensory attributes: color and viscosity of orange syrup and citrus syrup.  


5. Evaluate the following sensory attributes: texture of apples and viscosity of syrup in apple preserve. 


6. Evaluate the following sensory attributes: texture of strawberries and viscosity of syrup in strawberry preserve.  



Questions 
1. Why is rapid-set pectin used in the preparation of marmalade?  
Rapid-set pectin is used in the preparation of marmalade to promote the suspension of orange peel in the product and not allowing it to float at the top or sink to the bottom.
2. Why are sealed glass jars / bottles of preserved fruit products inverted for 5 minutes?  
Sealed glass jars and bottles of preserved fruit products are inverted for 5 minutes to sterilize the cover and bottle neck of either container.
3. Why is there no need for pasteurization when preserved fruit products are sealed at temperature above 85 C?  
There no need for pasteurization when preserved fruit products are sealed at temperature above 85C because they are high acid products.
4. Why is ascorbic acid sometimes added to preserved fruit products?  
Ascorbic acid is sometimes added to preserved fruit products to lower PH and thus improve preservation, prevent sucrose crystallization and promote gel formation.
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